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　　　　　　　　　　　　　　　1.2,3,4)In the preceding paper 　the results of some experiments on the cell wall composi-
tion of some･yeasts　were described. The　present　investigation has　aimed to see the
structure and structure and chemical component　especially the carbohydrate component
of the cell wall of some halophobic yeasts.
Materials　and　Methods
' The species, Zｙｖｏｓａｃｃｈｃｕ･ｏｎｉｙｃｅｓ(Saito)Gillier°ond, Z:ｙｇｏｓａｃｃｈａｒｏｎりｃｅｓ　ｍａｊ　ＯＴ
Takahashi et Saito Ｎ０. 0542， ＺｙＫｏｓｃｉｃｃｈａｒｏ‘ｎりｃｅｓ･ｍａｊｏｒTakahashi et Saito Ｎ０， 0596
and Zｙｇｏｓａｃｃｈａｉ‘ｏ‘'｀･｀りｃｅｓｓalｕｓ‘ａｓ・usedin this experiment were obtained from the labora-
tory stock collection of the Department of Agricultural chemistry, University of Ｋyｏtｏ･
They　ｗｅ叩　harvested　by　centrifugirig　from　ａ　two　weeks
’culture　in Hayduck liquid
medium, to which was added 10 ％ｏｆ NaCl and ０.5％of yeast extract and they were
investigated by the analytical method as shown in Figure 1. The change of cell wall
appearance　during　this treatmen t　was　examined　under an electron　microscope of the
type SM-C2 Shimazu.
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　　　　　　　　　　Figure1. Method of analysis of cell walls.
Results　and　Discussion
　The change of the yeast aell appearance ｄ･uring this investigation is shown .i･ｎ・photo
l t0 3 with Zｙｇｏｓａｃｃｈａｒoi･,リｃ６ｓｏｊａｓ the representative, the change of cell appearance
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of these five yeasts　being identical. The　cytoplasm of halophobic yeast seemed to be
more　dence　than　that　of　non　halophobic, for　instance　Beer　yeast (photo 4). Beer
yeast was easily disrupted　and ＆11 wall　fragments　were easily obtained by the treat･
ment with the sｏｎ･ic oscillator (photo .5), whereas　Ｚｙｇｏｓａｃｃｈａｒｏｍｙｃｅｓ　were　hard to
disrupt and even　in case they were disrupted･the cytoplasm was not dissolved easily
by water （Ｐｈｏto 2）;　it ｗ･as therefore h卵d to obtain　pure cell wall fragments of Zygo-
ｓａｃｃｈａｒｏｒ)･りｃｅｓ．　Consequently゛ ｉ･norder　to　obtain pure　cell walls　it　was necessary to
treat with NaOH (photo 3). The above mentioned characteristics o1 Zｙｇｏｓａｃｃｈａｒｏｍｙｃｅｓ'。
　　　　　　　　　　　　　　　　　　　　　　ldencity of cytoplasm, rigidity of cell wall and low solubility of cytoplasm, seem to
be connected with halophobism. The detected　carbohydrate　components of these halo-
phobic　yeast　cell walls are shown in photo 6 and 7. No difference was found among
the　carbohydrate　component　of　each yeast　cell　walls, that　is to　say all yeasts that
were　tested　the　first　membrane　consisted　of　large　quantity　of　mannose　and small
quantity of glucose and the second･membrane consisted of large quantity of glucose and
small　quantity　of　mannose.　This　Ｚｙｇｏｓａｃｃ haｒｏｉｎｙｃｅｓis identical to the other yeasts
　　　　　　1.3,4)　　　　　　　　　　　　　　　ダ　　　　　　　　　　　　　　　゛
previously　　investigated　as regards　the　carbohydrate　component　of cell　walls　and
hence it is hard　to　set down the　mechanism of halophobism　upon the　chemical com-
position of　cell wall. The 司皿hanisrh of　halophobism　may　account　for　the　osmotic
barrier with energy mechanism, the above mentioned viscosity or dJt跨）ity of cytoplas°
and the rigidity of cell ‘wall and‘ Ｓ６０ｎ as described by many workers.
　　　　　　　　　　　　　　　　　　　　　　　　　　Summary
　In order to make ･sure if ｡the resistibity　of yeast　to salt has ａ connection with the
composition and structure of the cell･ walls or not, the cell walls of halophobic yeasts;
Ｚｙｇｏｓａｃｃｈ°ｒｏｍｙｃｅｓｓｏｊａ(Saito) Gillier°ond， Ｚｙｇｏｓａｃｃｈａｒｏｍｙｃｅｓｍｏ]　ｏｒTakahashi et
Saito Ｎ０. 0542, Z■ｙｇｏｓｄｃｃｈ.ａｒｏ-ｍ.ｙｃｅ;smaりＱ「Takahashi et Saito Ｎ０. 0596 and Zｙ即sacchαΓθ-
訂りｃｅｓｓalｗｓｔむら■ｗｅｔｅ　examined
and we found that the composition and structure of the
　　　　　　　　　　　　　　　　　　　　　　　　●
cell wall of these　yeasts and comかｏｎ･　yeast, examined　previously, are identical that
is to say the cell walls of halophobic yeast also consist of ａ double membrane and they
contain mannose, glucose and xylose.
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　　　　　　　　　　Explanation　of　photographs
Raw ｙｅａｓt、Ｚタｇｏｓａｃｃｈぼｏｍｙｃｅｓｓｏｊａ(Saito)Gilliermond
Disrupted in sonic oscillator（10 KC) for 30 mins.
Disrupted and treated with hot 3 % NaOH.
Beer yeast.
Disrupted in sonic oscillator（10 KC) for 30 mins.　　　　　　　　　　　　　　　‘
Paper chromatogram of the carbohydrate components of cell walls.
　　1. In NaOH solution soluble fraction. Ｚ. soja
　　2. In NaOH solution insoluble fraction. Z. soja
Paper chromatogram of the carbohydrate components of cell walls.
　　1. In NaOH solution soluble fraction、Ｚ.　ｓalｕｓｕｓ
　　2. In NaOH solution insoluble fraction. Z、ｓalｕｓｕｓ
　　3. In NaOH solution soluble fractioｎ.　Ｚ.竹ｌａｉｏＴT.et S. No. 0542
　　4. In NaOH solution insoluble fraction. Ｚ.ｍａｊｏｒＴ. et S. No. 0542
　　5. Standard sugars ； Rhamnose、 Ribose、χylose、Mannose、Glucose and Galactose
　　　　　（ｕｐto below)
　　6.１ｎ NaOH solution insoluble fraction. Z、ｍａ泗 Ｔ. et S. No. 0596

